Frozen Drink Machines

Frozen drink machines are used to make different kinds of iced refreshments. They fit for a commercial bar or a home-bar as well. With the help of these machines there can be prepared both delicious drinks for children and alcoholic ones for adults, or whipped up a quick concoction of fruits and vegetables in accordance with your taste and desires. By using frozen drink machines it is possible to perfectly blend all the ingredients with the ice. The only thing to do is just to add some ice and to mix it with the best ingredients, and such drinks are sure to enliven any party. Among the most usual and advantageous options of frozen drink machines are the possibility to mix several concoctions at the same time, the presence of an ice shaver, and a free recipe guide to serve a wide variety of drinks. Besides safety feature should be taken into consideration as well, so that prevent the user from suffering any injures while serving. A special attention should bу paid to the machine capacity and speed, what it is made of, how large one batch is, what powers it needs, how easily it can be dismantled and cleaned.
Nowadays the name Bunn is one of the top brands and it has become synonymous with new technology and innovation. All the goods of this trademark are famous for their advanced design technology and high quality. The Bunn frozen drink machines are a top choice to be used in restaurants. They give an excellent opportunity to make a variety of iced beverages such as daiquiris, margaritas, pina coladas and keep them ready to serve and cold for hours. These high capacity machines have a dual hopper configuration: they have 2 large 3 gallon containers on each unit. That’s why you can make two different kinds of frozen cocktails at the same time. Among other frozen drink machines, those of the Bunn brand have some advantages such as simplicity in use, a long life under tough conditions, a reverse auger design that reduces freeze time, and a good warranty.

One of the most popular features of a frozen margarita maker is simplicity of use. First, you are to crush the ice and then add the alcohol and margarita mix or similar ingredients. Though such a machine is produced to mix margaritas, it can be used to mix any drink, alcoholic or non-alcoholic with ice supplement or without it. Also the machine may be used to crush or crack ice for other culinary purposes. It has specially designed blades to create even pieces of ice. The strength and durability of the motor is another advantage of frozen margarita makers. A heavy-duty motor holds up well when ice crushing. Besides, it remains cool with repeated use and that is very important at large parties when a lot of people should be served. Sometimes frozen margarita mixers can be sold with accessories like pitchers or ice hoppers for market appeal.
If you need a frozen drink machine for some picnic or a party, you can rent a used one and gladden your guests. The rental wouldn’t cost too much in comparison with the machine buying, and you would have a good chance to get to know how it works. Undoubtedly, you are to choose the machine considering the number of people you are going to serve. Special attention should be paid to its brand (Bunn, Crathco, Wilch, Taylor are the most popular), the machine capacity, its good condition for operation, the presence of all required accessories and recipes. When you really want to impress your guests and make your party a true success, take advantage of the opportunity to rent a frozen drink machine. And the drink menu will be limited only by your imagination.
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